
 

 

ST A RT E RS 

 

C R E A M Y  SA LM O N  S O UP  ( L,  G ) 

Starter 14.90 € or main course 19.90 € 

Served with archipelago bread (gluten-free version available) & whipped butter 

 

TOAST SKA GEN O N  A R C H I P E L A G O  B R E A D  ( L)  14 , 9 0  € 

Shrimp, rainbow trout roe, egg yolk cream, pickled red onion and pickled cucumber 

Gluten-free version also available 

 

G A R L I C  E SC A RG O T S  (L,  G )  1 2 ,9 0 € 

Served with sourdough bread (gluten-free version available) 

Available with blue cheese (+1.50 €) 

 

H A L LO U M SA LA D  ( L,  G )  12 , 9 0  € /  1 8,9 0 €   

Grilled halloumi, marinated cucumber, melon, romaine lettuce, semi-dried tomatoes, pickled 

red onion, fresh berries, chili jam, crumbled seed, and strawberry vinaigrette. 

 

V EG A N  ” FE T A ” S A LA D ( L,  G)  1 1, 90  € / 17 , 90  €  

Greek-style “feta”, marinated cucumber, melon, romaine lettuce, semi-dried tomatoes, pickled 

red onion, fresh berries, seed crumble, and strawberry vinaigrette. 

 

C A E S A R  SA LA D (L) 

With grilled chicken 12,90 € / 18,90 € or cold smoked salmon 12,90 €/ 19,90 € 

Contains anchovies. Gluten-free version also available 
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MA I N S  

 

GRILLED WH ITEFISH & LEMON RISOTTO (L, G) 32 ,00 € 

Grilled whitefish, lemon–parmesan risotto, and seasonal vegetables 

 

J U T T I S FI SH  & C H IPS  (L) 22, 9 0  € 

Beer-battered cod, french fries, pea puree and malt vinegar 

 

B E EF  P EP PER ST EA K ( L,  G) 29 ,9 0  € 

150 g beef sirloin (Finland), house pepper sauce, Anna potatoes, and seasonal vegetables 

 

C HIC KEN  IN  R ED  WI N E SA UC E (L, G) 23 ,9 0  € 

Chicken breast fillet (180 g), red wine sauce, Anna potatoes, seasonal vegetables, and chili jam 

 

H A W A I I A N  C U T L E T  À  L A  J U T T U T U P A  (L,  G) 23,9 0  € 

Crispy pork cutlet (180 g, Finland), grilled fresh pineapple, smoked paprika butter, seasonal 

vegetables, and smashed potato  

 

F I N N I S H  B E EF  L IV ER  (L,  G) 2 3 ,9 0  € 

Red wine sauce, caramelized onion and bacon bake, smashed potato, and seasonal vegetables 

 

CELERY STEAK (V EG,  G )  1 9 , 9 0  €  

Caramelized celery steak, boiled seasonal potatoes, seasonal vegetables, and vegan tzatziki 
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B UR G E RS  

 

SMA SH B U R G E R  (L) 2 4 ,9 0 € 

Beef patty 2x80 g (Finland), cheddar, bacon, iceberg lettuce, tomato, Myrttinen pickles, chili 

mayonnaise, pickled red onion, potato bun, served with french fries 

Gluten-free version also available 

 

H A L L O U MI  B U RG E R (L)  2 2,9 0  € 

Grilled halloumi, grilled bell pepper, Myrttinen pickles, iceberg lettuce, tomato, pickled red 

onion, chili mayonnaise, and chili jam, served in a potato bun with french fries 

Gluten-free version also available 

 

N O C H I C K E N  B U R G ER  (L,  VEG) 22 , 9 0 € 

Breaded soy protein patty, vegan cheddar, Myrttinen pickles, iceberg lettuce, tomato, pickled 

red onion, vegan chili mayonnaise, served in a potato bun with French fries. 

Also available gluten-free with a pea protein patty. 

 

Extra mayonnaise 2€/pcs 

 

- Chili mayonnaise 

- Mayonnaise 

- Aioli 
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PI ZZ A S  W IT H  SO UR D OU GH BA S E  

All pizzas include house tomato sauce & 

Fior di Latte cheese 

 

M A R G H ER I T A  (LL) 16 , 9 0  € 

Cherry tomatoes, buffalo mozzarella and 

basil 

 

PA R MA (LL) 19, 90  € 

Parma ham, cherry tomatoes, parmesan, 

rocket and pine nuts 

 

D IAV OLA (LL) 1 9 ,9 0 € 

N'duja salami, salame spianata calabrese 

picante and basil 

 

S M O K E D  S A L M O N  (LL)  19 , 9 0  € 

Cold-smoked salmon, crème fraîche, 

pickled red onion, capers and rocket 

 

N O C H I C K E N  (M, V EG ) 1 9 ,9 0  € 

Vegan Nochicken, BBQ sauce, vegan 

mozzarella, pickled red onion, and arugula 

 

JU T T UT U PA  ( L L)  19, 90  €  

Pancetta, fresh pineapple, pickles, and 

blue cheese 

 

F AN TA SIA (LL) 19 , 9 0  € 

Three toppings of your choice 

Additional topping 3.00 € / Pizza halved or 

cut into pieces 2.00 € 

 

Toppings: cold-smoked salmon, Parma 

ham, ’nduja salami, spicy salame spianata 

calabrese, pancetta, buffalo mozzarella, 

Parmesan, Aura blue cheese, no-chicken, 

crème fraîche, pickled red onion, capers, 

cherry tomatoes, pine nuts, arugula & basil 

 

Pizzas can also be made gluten-free. We 

use Ilona Leipomo’s pizza dough. 

 

 

 

 

 

 

D ESSE RT S 

 

L E M O N  T A R T L E T  (L) 1 1 ,9 0 € 

 

S A L T Y  L I Q U O RI C E A N D  W H I T E 

C H OC O L A T E P A S T R Y  (LL, G) 11 ,9 0 € 

Raspberry fluid 

 

APPLE OAT CRUMBLE  (L, G) 11,90 € 

Vanilla ice cream 

(also available vegan) 

 

JUTTIS PAVLOVA 

 (L, G) 11,90 € 

Mascarpone mousse with fresh berries and 

meringue 

 

 

 



 

 

GELATO &  S O R B E T   

5 , 90  €     |     1    SCOOP 

8,9 0 €    |     2      SCOOPS 

 

Gelato 

Vanilla (L, G)  

Strawberry  (L, G)  

Salted caramel  (G) 

Chocolate  (L, G) 

Hazelnut  (L, G) 

Vanilla  (VEG) 

 

Sorbet  (M, VEG, G) 

Strawberry 

Lemon 

 

Sauce 2 €/pcs 

Raspberry (VEG, M, G) 

Strawberry (VEG, M, G) 

Chocolate (L, G) 

Caramel (L, G)  

D ESSE RT  DRI N KS  

 

C O F F E E € 3. 5 0 

L O O S E  L EA F T E A  € 4. 0 0  

E SP R E SS O  € 4 . 0 0 

D O U B LE  E S P R E SS O €4. 50  

C A PP U C C I N O  € 5 . 0 0  

C A F F È L A T T E  € 5 . 0 0 

E SP R E SS O  M A R T IN I  € 13. 0 0   

De Kuyper Espresso 18% 

I R I S H  C O F F E E  1 4 , 0 0  €  

Jameson 4 cl 40 %, brown sugar, coffee, 

cream 

A M A R E T T O  C O F F E E  1 4 , 0 0  €  

Disaronno 4 cl 28 %, coffee, cream 

F A Z E R I N A  C O C O A  1 4 , 5 0  €  

Cointreau 4 cl 40 %, cocoa, cream 
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THREE-COURSE MENUS 

 

JUTTIS MENU FISH 56,00 € OR MEAT 53,00 € 

 

T O A ST  S K A G EN  ( L)   

Shrimp, rainbow trout roe, egg yolk cream, pickled red onion and pickled cucumber 

Gluten-free version also available  

*  

GRILLED WH ITEFISH & LEMON RISOTTO (L, G)  

Grilled whitefish, lemon–parmesan risotto, and seasonal vegetables 

OR   

B E EF  P EP PER ST EA K ( L,  G) 29 ,9 0  € 

150 g beef sirloin (Finland), house pepper sauce, Anna potatoes, and seasonal vegetables 

*  

L E M O N  T A R T L E T  (L)  

 

VEGAN MENU 42 € 

 

V EG A N  ” FE T A ” S A LA D ( VEG ,  G )   

Greek-style “feta”, marinated cucumber, melon, romaine lettuce, semi-dried tomatoes, pickled 

red onion, fresh berries, seed crumble, and strawberry vinaigrette. 

* 

CELERY STEAK (V EG,  G )   

Caramelized celery steak, boiled seasonal potatoes, seasonal vegetables, and vegan tzatziki 

* 

A PP LE OA T  C R UM B LE (V EG ,  G)  

Vanilla ice cream 
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